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INTRODUCTION
The Kansas 4-H foods and nutrition program was revised in
1940, and since that time there have been changes in the group
participating in the total 4-H club program as well as many
changes in the environment in which the participants live. Envi-
ronmental changes that have affected the program inolude: higher
standards of farm living, more rapid transportation, new time-
saving equipment for the farm and home, faster methods of food
preparation, new food products on the market, changes in family
meal patterns, more diversified reoreation and new social values.
Poods leaders. County Home Economics Agents, the state 4-H
club department and the state advisory council all suggested that
there was a need for a revised 4-H program in foods and nutrition
in Kansas. Also, Dr. Evelyn B. Spindler, nutrition soecialist
with the Federal Extension Service, visited Kansas and suggested
the present program be reviewed and revised according to the
latest trends, needs and interests of the participants.
Statistics from the State 4-H Annual Report indicated two
outstanding trends relative to the participants in the 1955 and
1956 4-H club program. The participants were younger than in pre-
vious years and urban boys and girls were inoluded in the program.
Approximately 56 percent of the members enrolled in the program
for 1955 and 1956 were 12 years old or less, and 26 percent were
10 years or under. The figures from the annual reoorts for these
same years showed that in 1955 approximately 26 percent of the
members lived in rural non-farm and urban districts, whereas by
1956 thla group had Increased to 27 percent. Therefore, It aeeraed
that a revised program which Includes phases that attempt to meet
the needs of all members would be worthwhile.
The purpoae of this study waa to review the 4-H fooda and
nutrition program In Kansas to gain Information that may be used
to determine the type of revision that Is needed.
REVIKV OF LITKRATTOI
Definition of the Extension Program
Cooperative Extension work was defined by Kelsey and Hearne
(195S) as "an out-of-sehool system of edueatlon In whloh adults
and younpr people learn by doing." They pointed out that co-
operative extension la a partnership between the government, the
land-grant colleges and the people, and that the fundamental ob-
jective of the program Is the development of the people. Kxten-
alon personnel endeavor to help the people help themselves by
extending oollege teaching and Information gained from research
to the people In all parts of the state.
According to Johnson (1956), the 4-H program la the part of
the Kxtenalon Servloe that haa an educational program for boys and
girls between the agea of 10 to 21 years. The nucleus of this
organisation in Kansas Is the monthly community 4-H meeting at
which educational talks and demonatrationa are given. Raoh year
the club members plan and carry out projects pertaining to the
farm, community and home. The 4-H foods and nutrition program la
one of theae projeots.
Brunsman (1952) defined the terms urban, rural non-farm and
farm residence as used in Extension. Urban refers to a town with
a population of 2500 or more, whereas rural non-farm refers to a
town with a population of less than 2500. Farm residence means
that the family lives on a farm.
History of the Kansas 4-H Poods and Nutrition Program
The development of the Kansas 4-H foods and nutrition pro-
gram was traced from portions of Willard's "History of Kansas
State College of Agriculture and Applied Science" (1940) aa well
as through records of, and personal communication with Extension
personnel. According to Willard (1940) Kansas State College
began to sponsor Farmers' Institutes in 1868. Women gradually
were encouraged to attend these institutes, and by 1906 plans
were inaugurated for girls' cooking contests. The Kansas State
Agricultural College catalogue (1910-11) stated the purpose of
these contests as being to create Interest in rural life.
Also, Willard (1940) noted that the College of Extension was
first listed in the Kansas Agricultural College catalogue of 1909-
10. The staff included one woman to teach home economics, and
according to the catalogue for 1909-10 her job was "to carry in-
struction in domestic science to those absent ones." In their
annual report Allen and Fletcher (1958) elaborated further on the
duties of the first Extension Home Economist. They stated that
she was to present and send out lessons to Farmers' Institutes,
chautauquas, women's clubs and girls' home economics groups.
In her diary, Batehelor (1914) referred to the appointment
of Otis E. Hall as Boys' and Girls' Leader In 1914. Later,
Batehelor (1915) referred to the official listing of boys' and
girls' club work in the 1915-16 Kansas State College catalogue.
The 1914-15 catalogue noted that these clubs were an outgrowth of
the former boys' and girls' contests. It was pointed out by
Willard (1940) that the boys' and girls* clubs were first desig-
nated as 4-H clubs in the 1926-27 Kansas State College catalogue.
The marked difference between the philosophy of the 4-H program
and the school program was the difference between voluntary par-
ticipation and required attendance.
Batehelor (1914) described the mother-daughter canning clubs
organized by Mr. Otis. Later, this author (1917 and 1918) report-
ed on the girls' bread clubs organized to help 4-H members prepare
war breads. She pointed out that this project was not a complete
course in the art of baking, but rather an activity that would help
the girls prepare an edible product.
Information gained through personal communications with Allen
(1956), Fletcher (1956) and Smurthwaite (1956) revealed that until
1940, the 4-H foods and nutrition program consisted of baking and
food preservation phases. In 1940 Gertrude Allen and Mary
Fletcher, nutrition specialists, worked out a revised program
that included three major divisions: food preparation, meal serv-
ice and food preservation. The inexperienced members prepared
individual food products, such as simple desserts and beverages.
Later they prepared foods suitable for school lunches, picnics,
and luncheon, supper and dinner menus.
The meal service phase was designed for the more experienced
members. In this phase, planning, selection and serving of food
for family meals were stressed. The food preservation phase had
provisions for the Inexperienced members to assist their mothers,
whereas the older ones could plan and prenare the family's entire
supply of preserved food. If they desired.
Flexibility was the keynote of the revised program. Minor
changes were made to meet arising situations. For example, during
the war years emphasis was placed on home gardens and food preser-
vation. Two special Interest phases, meat and pies, were added to
the program during 1955. These phases were designed for the ex-
perienced member enrolled in the meal service phase.
Suggestions for 4-H Foods and Nutrition Programs
Only a few reports relative to 4-H foods and nutrition pro-
grams were found in the literature, and these reports were written
by Evelyn Blanchard Spindler, Federal Extension Service. In 1955
she pointed out that the three developmental phases which apply
to the 4-H youth are late childhood, early adolescence and later
adolescence. She specified that the foods and nutrition project
should be organized to meet the needs, Interests and character-
istics of these developmental phases. This same author (1956)
gave the following suggestions as steps to be used in developing
a revised programs (1) reoognlze the need for a revision, (2)
determine the type of revision needed, (3) develop a questionnaire
that may be used to learn the needs and interests of the partici-
pants, (4) plan an overall program, (5) prepare the foods and
nutrition project in detail, (6) teat the material prepared on a
percentage of the participants, (7) analyze the results of the
field tests, (8) revise the tested material, (9) put the revised
program into action and (10) evaluate the new program. Six states
are now following the above plan for revising their 4-H foods and
nutrition programs.
In an earlier publication, Blanchard (1954a) pointed out
that 4-H foods and nutrition bulletins should be checked for
easy, effective layout. Each bulletin should have readable type,
be written in a simple language, contain appropriate illustra-
tions, emphasize up-to-date recipes written in steps and general-
ly be a well arranged bulletin.
Opinions on ways to improve 4-H foods and nutrition projects
were summarized by Blanchard (1954b). Suggestions were for: (1)
more work on frozen foods, (2) promotion of judging at club meet-
ings, (3) incorporation of consumer education lessons, (4) some
preparation of international foods, (5) simplified food records
and (6) the proper use of equipment.
The Kansas 4-H Poods and Nutrition Steering Committee (1956)
examined tho organization of 4-H programs and publications used
by other states. Careful analysis of this material revealed
several types of organization in the 21 state programs studied.
Only a few states planned their 4-H foods and nutrition program
around individual foods such as vegetables, breads and meats.
Approximately one-third of the states based their program on the
interests, abilities and activities of the members. Examples of
the members' interests and activities included outdoor cookery.
snacks and special occasion meals.
Blanchard (1955) described and gave examples of several
questionnaires which were considered appropriate for gaining in-
formation about participants. The questionnaires were tested in
Ohio, and the data compiled indicated that the 10 to 12 year old
members were interested in food preparation as a new experience
and for parent recognition. The teenagers were interested in
learning to entertain their families and friends with foods for
special occasions. This information was incorporated by Including
a variety of experiences in each phase of the Ohio 4-H foods and
nutrition program.
Several states adapted Blanchard' s basic questionnaires to
their situation. The data obtained from Blanchard' s question-
naire when used in California indicated that members were inter-
ested in snacks for various occasions. As a result, a pamphlet
entitled, "Treats for Family and Friends," was prepared. The
pamphlet included basic information on correct measuring, but was
slanted towards snacks.
According to Loughead (1956), Montana, in addition to set-
ting up units around activities, has a special problems unit for
the experienced members. Each member sets up his or her own
problem and "develops it around his or her individual interests,
abilities and family situation".
Still another method used by several states was planning the
program around breakfast, lunch and dinner. Some of the nutri-
tionists using this method set up the beginning phases so members
would loam basic food preparation techniques first. Then In the
advanced phases, the members apply those basic preparation tech-
niques to planning and serving the three dally family meals.
After the Kansas 4-H foods and nutrition steering committee (1956)
had reviewed the merits of each of the programs described above,
they decided to continue using the type of organization built
around three dally meals. This program was chosen because as
future homemakers the members should learn to plan, prepare and
serve food in terms of family meals.
Adolescent Dietaries
During the last few years, several studies concerned with
adolescent dietaries have been reported from all sections of the
United States. A summary of these studies should be helpful in
guiding the development and selection of nutrition subject matter
Incorporated into the revised Kansas 4-H foods and nutrition pro-
gram. Also, the eating habits of Kansas members may be compared
with the dietaries recorded in other studies.
Generally, it was concluded from the studies reported in the
literature that the nutrients most often lacking In adolescent
diets were vitamin A, ascorbic acid and calcium. Usually the
diets of adolescent boys were more adequate than those of adoles-
cent girls when Judged by the National Research Council's Recom-
mended Dietary Allowances. The data from some of the studies
indicated a direct correlation between an adequate breakfast and
an adequate nutrient Intake.
A study carried out In Iowa, Kansas and Ohio was described by
Eppright et al. (1955). The diets of 1700 children between the
ages of nine and 12 years were studied from 1948 through 1951.
Frequently Individual diets were deficient In calcium, ascorbic
acid and vitamin A. However, on the average, the level of Intake
of all nutrients met or exceeded the Recommended Dietary Allow-
ances of the National Research Council. Also, Marlatt et al.
(1956) found that the same nutrients were lacking In the diets of
school children in these three states. It was of special Interest
to note that according to the latter study the diets of Kansas
children made up the largest proportion of the diets lacking In
one or more nutrients to the extent of one-third or more of the
National Research Council's Allowances. Also, a larger percentage
of the Kansas children were underweight than in the other two
states.
In 1949-50, Leverton and Pazur (1957) studied 46 Nebraska
families with 122 children whose ages ranged from one through 20
years. This work indicated that more girls than boys 13 to 20
years of age had low nutrient intakes. There were more girls In
this age group who had inadequate diets than in the other age
groups studied (children 1 to 9, boys and girls 10 to 12, boys and
girls 13 to 15, boys and girls 16 to 20). Similar to studies con-
ducted in Iowa, Kansas and Ohio, the Nebraska data indicated that
the adolescent teenage girl consumed inadequate amounts of calcium
and ascorbic acid.
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Young et al. (1951) reported a study concerning the diets of
350 New York children between the ages of four and 18 years.
Children between the ages of four and nine consumed more nutrients
than children 10 through 15 years old. Again, as reported In
other studies, the adolescent boy's diet rated higher than that
of the adolescent girl. The diets of adolescent girls often were
found to be lacking In calcium and ascorbic acid.
Vitamin C, calcium and Iron were the main nutrients deficient
In the diets of the 132 Utah school children between the ages of
five and 19 years (Wilcox, 1953). The findings from this study
showed that the diets of the older boys more nearly met the Recom-
mended Dietary Allowances than those of the older girls and that
the five to nine year old children had better diets than the 10 to
19 year old children.
Hard and Esselbaugh (1956) renorted a study of seven-day
dietaries of 248 boys and girls In Washington. The dietary intake
of iron, calcium and ascorbic acid was lower for girls than the
boys. Both the boy3 and girls failed to eat enough foods rich in
ascorbic acid to meet the National Research Council's Recommenda-
tion for this nutrient. The data from this study also indicated
that a higher percentage of girls than boys were overweight.
Prom 1940 to 1950, Mack and Bowes (1955) studied the food
habits of 2,536 Pennsylvania boys and girls between the ages of
12 and 20 years. They found that the diets of adolescents were
deficient in thiamine, riboflavin, niacin, ascorbic acid, iron
and calcium.
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During ths period 1950 through 1958, Chalmers et al. (1955)
studied high school children from four mining communities In West
Virginia. Evaluation of the dietary information indicated that
the adolescents who participated in the study needed to eat more
foods containing calcium, phosphorus, riboflavin and ascorbic
add.
Steele et al. (1952) reported on a dietary study with 316
Junior high and high school students in New York, Rhode Island and
Maine. They found that 88 percent of the boys and 86 percent of
the girls in New York ate an adequate breakfast, whereas in Rhode
Island 87 percent of the boys and 80 percent of the girls consumed
an adequate breakfast. Approximately 96 percent of the boys and
girls in Maine ate an adequate breakfast. A high correlation was
found between those boys and girls always eating breakfast and
those students having an adequate diet.
Pood habits of 274 Idaho school children between the ages of
15 and 16 years were studied (Warnick et al., 1955). An evalu-
ation of the nutrient intake showed the diets of this group to be
deficient in vitamin A and ascorbio aoid. During the week, the
participants ate more foods in the Basic Seven food grouos than on
weekends. Again, boys had better diets than girls.
As reported by Odland et al. (1955), the diets of 418 college
freshmen men and women and 15 year old boys and girls were studied
in 1950-1951 in Montana. They found that six out of every 10 boys
ate all of the essential nutrients; however, only two out of every
10 girls ate an adequate diet. The diets of the girls were low in
12
vitamin C, iron and calcium.
Young and Storvick (1949) studied the food intake of 595
freshmen at Oregon State College. The freshmen men had better
diets than the women. However, only 19 percent of the participants
had a good diet. Approximately 64 percent of the freshmen ate a
fair diet. The data revealed that 76 percent of the students ate
breakfast dally, and 15 percent ate breakfast from one to six
times a week, whereas nine percent did not eat breakfast at all.
An adequate breakfast directly influenced the adequacy of the
day's diet, which agreed with the study made in New York, Rhode
Island and Maine.
According to Potgieter and Morse (1955), the food intakes of
1,242 Connecticut school children were studied and compared with
the Basic Seven food guide. The leafy, green and yellow vege-
tables and ascorbic acid-rich foods were found to be deficient in
the diets of these boys and girls. The results indicated a
slightly higher dietary score for rural children than for the
urban children. The 11 year old had a more adequate diet than the
12 to 14 year old. As previously reported in Nebraska, Montana,
Oregon, Washington and Idaho, the boys ate a better diet than the
girls.
Tucker and Brown (1955) studied the diets of 185 high school
boys and girls and 250 college women in Rhode Island. In contrast
to similar studies in other states, they found more high school
boys than girls had dietary intakes below one-half the National
Research Council's allowances of protein, calcium, riboflavin,
iron, vitamin A and ascorbic acid.
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Swartz (1949) reported a survey of the diets of 26,700 South
Dakota school children In the first through the twelfth grades.
The Basic Seven was used as criteria for an adequate diet to
evaluate one-day dietaries. The children ate insufficient amounts
of milk, citrus fruits, other fruit and leafy, green and yellow
vegetables. The diets were particularly low in milk and citrus
fruits,
Epprlght (1955) pointed out that in Iowa teenage girls'
diets and women's diets were deficient in similar nutrients.
This author suggested that the woman's food habits may be de-
veloped at about 12 years of age. In addition, research work has
shown that the teenage girl needs to improve her selection of
breakfast and snacks,
H«ight-Welght "Standards"
The comparison of the height and weight of Kansas 4-H foods
and nutrition members to a height-weight standard would supplement
dietary information, and be a guidepost for the development of a
revised program. Hathaway (1957) pointed out that changes in
height and weight have long been used as an index of growth and a
criterion of nutrlture, even though many other measurements pro-
vide information relative to physical well-being. This same
author stated that so-called height-weight standards are usually
sets of average or smoothed average values of height and weight
for age, and cover these measurements for defined but somewhat
limited population groups. In addition, Hathaway (1957) sug-
gested that the large number of "standards" published since
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Baldwin-Wood's popular tables of 1923 Illustrates the fact that
no single set of "standards" is satisfactory for all children.
She stated that marked variation may be found in the average size
of groups of children from different geographic areas. Part of
the variation may be ascribed to such factors as differences in
national background, socioeconomic status and climate. Selected
height-weight standards were reviewed briefly.
In a paper published in 1946, Scramlin recognized the many
attempts to find objective standards for measuring the growth and
development of children. She acknowledged the fact that the phys-
ical efficiency of the human organism expressed in terms of height,
weight and nutrition has been an elusive quality. Failure to gain
weight and excessive gain always have been Just cause for concern.
However, Scramlin (1946) noted that until 1941 when Dr. Norman C.
Wetzel introduced the Grid for Evaluating Physical Fitness of
children there was not an adequate method to assist in evaluating
the progress of children who continue to gain weight. It was
recognized that a child of the tall, slender type could not be ex-
pected to progress at the same rate as the child of a short,
stocky body build. Height-weight tables were of some assistance
when they were based on body types, but children's body types are
far more numerous than those provided for in such tables.
The Wetzel Grid was described by Scramlin (1946) as two graphs
that use no more complex data than the height, weight and age of
the child, which have always been the figures collected for the
basic estimate of the child's physical status. A comprehensive
picture of the child's growth and development is obtained from the
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two graphs. A child Is studied only In reference to his own
present position and past history and there Is no comparison with
another child or group of children. Also, the evaluation Is free
from any personal element.
In presenting further details, Scramlln (1946) pointed out
that the graph on the left side of the grid Is based on height
and weight alone without consideration of age. The second graph,
on the right side of the grid. Is based on the age of the child
and his developmental level, which is easily secured from the
first graph.
The graph on which height and weight are plotted Is traversed
by seven diagonal channels that represent various body types. A
child whose graph travels In one of the two channels at the ex-
treme left (Ag or A3 ) Is classified as stocky, and one whose graph
falls outside the panel to the left (A4 ) is obese. A child whose
graph comes within the center channels (A^, M and Bj) is rated
"good" nutritionally, whereas one whose graph follows one of the
ohannels at the extreme right (B2 and B3 ) Is classified nutrition-
ally as fair and borderline. A child whose graph falls outside
the panel to the right is rated nutritionally poor. Any given
height and weight of the child plotted on the grid will determine
his physical status and body build at that time. However, only a
series of plotted heights and weights will determine whether or
not his progress is satisfactory (Scramlln, 1946).
In further explanation of the Wetzel Grid, Scramlln (1946)
stated that under normal conditions the child's graph will remain
in its chosen channel at a given rate of progress. If the graph
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swings to the left of the specified channel, the child should be
screened and observed for beginning obesity. Likewise, when the
graph turns to the right, the ohlld may be malnourished.
The panel at the ri<;ht side of the grid, on which the second
graph is recorded, uses age for the horizontal axis and develop-
mental level for the vertical axis. Diagonally across this panel
are five curves called auxodromes that represent the various
schedules according to which children progress toward maturity.
The months or years that a child is accelerated or retarded are
measured from the center of one of these standard auxodromes.
A detailed explanation of the use of the grid was presented
by Wetzel (1941 and 1943). In children, malnutrition is con-
sidered mainly a result of growth and develODmental failure. As
stated before, malnutrition may be caused by not only an Inade-
quate diet but also by environmental factors such as inferior
health habits, and disease or infection. Malnutrition may be
identified on the grid two to three years before clinical or other
height-weight standards can determine the child's status. The data
on the grid may indicate malnutrition when either or both of the
following two situations are present! (1) developmental lag and
(2) change of channel course (loss of physique). Usually a de-
velopmental lag will be observed before a change In the course of
channel.
Hathaway (1957) noted that the Wetzel Grid provides an ap-
praisal of nutritional grade, basal heat requirements and calorie
needs as well as an estimate of body build or physique, develop-
mental level, physical status, relative age advancement or
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retardation and state of maturation that were discussed by
Seramlin (1946).
PROCEDURE
An understanding of the philosophy for the 4-H foods and
nutrition program was obtained through a study of the historical
development of this program. A review of an unpublished diary of
Miss Ellen Batchelor, and personal eommunicationswith Miss
Georgiana Smurthwaite, former State Home Economics Leader, Miss
Mary Fletcher and Miss Gertrude Allen, Poods and Nutrition
Specialists, provided basic information. The extension 4-H an-
nual reports also were read for pertinent details. Other facts
were gathered from the "History of Kansas State College," by Dr.
Julius Terrass Willard (1940). The philosophy of the present 4-H
foods and nutrition program was taken from unpublished minutes of
the Kansas 4-H foods and nutrition steering committee (1956). The
information gained from these sources has been summarized in the
Review of Literature.
Two questionnaire-check lists were developed for collecting
data relative to the present Kansas 4-H foods and nutrition pro-
gram. One questionnaire-check list was for the participants in the
4-H foods and nutrition program, and the other for the County Home
Economics Agents. Both groups were established sources of infor-
mation for the Kansas Cooperative Extension Service. The use of
these channels insured the return of a high percent of the ques-
tionnaire-check lists that were sent out.
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The Items on both questionnaire-check lists were based on the
objectives and activities of the present program. The items on
the questionnaire-check list for the 4-H members were devised to
gain the following information: (1) the members' place of resi-
dence and age, (2) the number of years and types of foods and
nutrition phases in which they had participated, (3) the types of
foods produced and preserved In their homes, (4) the members' home
responsibilities as related to foods and nutrition, (5) their
foods buying practices, (6) the methods considered correct by the
members for serving certain food, (7) the members' type of body
physique according to the Wetzel Grid, (8) the foods they ate in
one day and (9) the subject matter topics they would like to study
as a 4-H foods and nutrition member (Form IV, Appendix).
The County Home Economics Agents were asked to: (1) indicate
the phases of the program that they liked and those they disliked,
(2) give reasons for their decisions on each item and (3) suggest
new information and/or activities that they would like to have in-
cluded In a revised program (Form II, Appendix).
Each county in Kansas was sent a letter explaining the study
and requesting the co-operation of the County Home Economics
Agent, or In those counties without a County Home Economics Agent,
the County Agricultural Agent. Enclosed with the letter were the
questionnaire-check lists for the County Home Economics Agent as
well as letters and questionnaire-check lists for the 4-H members.
At the time the letters were sent out there were 97 County Home
Economics Agents in 89 counties, whereas 16 counties did not have
a County Home Economics Agent. Out of the 89 counties, seven
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counties had more than one agent, and one agent worked in two
counties. If there was more than one County Home Economics Agent
in a county, all of them were asked to fill out the questionnaire-
check list for agents, and the one who worked mainly with the
foods and nutrition part of the program waa designated to be re-
sponsible for sending out and collecting the questionnaire-check
lists from 4-H members.
Forms I, II, III and IV (Appendix) are samples of the letters
and questionnaire-check lists that were sent to the counties. The
number of 4-H members contacted in each county is presented in
Pig. 1 (Appendix). The sample of 510 members is equivalent to
three percent of the 4-H foods and nutrition members in the state
during 1955-56. The list of random numbers used by the agents for
selecting the sample is included In the Appendix. This list was
prepared by Dr. Holly C. Fryer, Kansas Agricultural Experiment
Station Statistician.
All of the questionnaire-check lists were edited and the in-
formation obtained was tabulated. In addition, the height and
weight of each member completing a questionnaire-check list was
recorded on the Wetzel Grid and a summary was made of the physique
channels into which the children placed. The Daily Food Guide
as described by Page and Phipard (1956) was used to indicate the
adequacy of the one-day dietary recorded by the 4-H members in the
sample. Also, the breakfast that each child listed was evaluated
on the basis that an adequate breakfast consists of a fruit, a
complete protein and a cereal product.
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RESULTS AND DISCUSSION
A questionnaire-check list was used to gain information on
the food habits and interests of a three percent sample (510) of
the 4-H members enrolled in foods and nutrition phases during
1955-56. Simultaneously, all of the County Home Economics Agents
were asked for suggestions for a revised 4-H foods and nutrition
program. Completed questionnaire-cheok lists were received from
76.27 percent (389) of the 4-H club members who were contacted.
Therefore, the sample obtained was 2.29 percent of all of the
foods and nutrition members. Although the majority of the group
were girls, three boys were included. Responses were reoeived
from 92.78 percent of the County Home Economics Agents.
Place of Residence and Age of the 4-H Members
The general characteristics of the members in the sample as
related to age and residence were studied. Data on the distribu-
tion of the sample by age, residence and the extension geographical
districts are given in Table 1. The members were divided into four
age groups that ranged from eight to 20 years. There were 7.71
percent of the members in the eight to 10 age group, 20.05 percent
in the 11 to 12, 29.81 percent in the 13 to 14 and 42.43 percent
in the 15 to 20 age group. Most of the participants in the study
lived on rural farms. As compared with the 79.45 percent living
on farms, only 13.10 percent and 7.45 percent lived in rural non-
farm and urban communities, respectively.
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Slightly nor* than three-fourths of the sample resided In
the Southeast (26.74 percent), Northeast (2*. 96 percent) and
Central (24.66 pereent) geographical districts and the remainder
of the members lived In the Northwest (11.31 percent) and South-
west (11.31 percent) districts (Table 1). This may be attributed
to the large proportion of the population of Kansas living In the
two eastern and the central districts. The total population per
county was taken from the 1950 Census of Population Report
(Brunsman, 1952) and tabulated according to the extension geo-
graphical districts. There were 402,823 people livlnc? In the
Southeast district, 683,994 In the Northeast dlatrlot and 566,657
In the Central district as oonroared with only 124,050 people who
lived In the Northwest district and 127,775 who lived In the
Southwest district.
Number of Years and Types of Poods and Nutrition Phases
Carried by 4-H Members
Little Information Is available on the number of years 4-H
members were enrolled for the foods and nutrition phases and about
the types of foods and nutrition phases that they carried. Infor-
mation of this type concerning the participants would oolnt out:
(1) the rang* In the number of years that members enrolled for the
foods and nutrition phases and (2) whether members were equally
Interested In eaoh of the 10 foods and nutrition phases of th*
present program.
The number and peroent of the participants for each residence
groun, as related to age and the number of years enrolled in the
23
foods and nutrition project, are presented In Table 2. Almost
one-half (48.57 percent) of the members In the total sample, re-
gardless of age or residence, had been enrolled In a foods and
nutrition phase for five or more years, whereas 18.10, 14.70,
13.38 and 4.99 percent of the entire group had been enrolled for
four, three, two and one year, respectively.
Members who were eight to 10 years old had carried a foods
and nutrition phase for one to four years. However, the majority
of this group had been enrolled for two years. Most of the par-
ticipants who were 11 to 12 years old had been enrolled for three
or four years. Fewer members In this group had been enrolled for
two, five and one years in that order. In both the 13 to 14 and
15 to 20 year old groups more members had been enrolled for at
least five years than had been enrolled for four or less years.
The largest percent of the total sample was made up of members
who were 15 to 20 years old and who had been enrolled in a foods
and nutrition phase for five or more years. The data in Table 2
pointed out that 4-H members tended to enroll in the foods and
nutrition project at an early age and continue with the project
throughout their 4-H career.
The percent of rural farm and rural non-farm members, regard-
less of age, who had been enrolled in foods and nutrition phases
for one to five or more years followed the same pattern as in the
total sample. Fewer urban members than those in the other resi-
dence groups had been enrolled for five or more years, whereas
more urban than other members had been enrolled for two and three
years.
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Each phase of the foods and nutrition project and the dis-
tribution of members enrolled per phase are given In Table 3 as
related to residence and In Table 4 as related to age. The phases
listed under "Helping with" (food preparation) are considered as
elementary work for the inexperienced member. Those phases
listed under "Serving" (meal service) are referred to as advanced
phases for the experienced member. The food preservation phases
were designed for both the inexperienced and experienced member.
A more detailed explanation of these phases was presented in the
Review of Literature.
The participants chose the food preparation phases in prefer-
ence to the meal service and food preservation phases. Almost all
of the members (95.37 percent) had enrolled for Helping with
Simple Desserts and Beverages. Approximately four-fifths (82.01
percent) of the group had taken Helping with School Lunch and
Picnic Basket, slightly more than two-thirds (69.67 percent) had
taken Helping with Lunch and Supper and about half (48.33 percent)
had carried Helping with Dinner. Approximately one-fourth of the
members In the sample had enrolled for Serving Breakfast (28.28
percent) and Lunch and Supper (22.11 percent), whereas only about
one-sixth of them had enrolled for Serving Dinner (15.68 percent).
The special interest phases. Easy as Pie and Ideas with Meat, had
attracted 11.05 and 4.63 percent, respectively. In the food
preservation phases 16.71 percent had been enrolled for Preserving
for Breakfast, whereas only 10,80 and 8.48 percent had enrolled
for Preserving for Lunch or Supper and Preserving for Dinner,
respectively.
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The place of residence had some Influence on the 4-H foods
and nutrition phases chosen (Table 3). Almost all of the rural
non-farm (96.08 percent), rural farm (95.47 percent) and urban
(93.10 percent) members had enrolled for Helping with Simple
Desserts and Beverages. However, more urban (93.10 percent) than
rural non-farm (82.35 percent) and rural farm (80.91 percent)
members had enrolled for Helping with School Lunch and Picnic
Basket. There were 72.49 and 68.63 percent of the rural farm and
rural non-farm members, respectively, who had taken Helping with
Lunch and Supper. In comparison, 41.38 percent of the urban mem-
bers had taken this phase. Helping with Dinner was carried by
49.84 percent of the rural farm members, 47.06 percent of the
rural non-farm members and 34.48 percent of the urban members.
Noteworthy was the small percent of the members in each resi-
dence group carrying a Serving phase, as compared with the percent
of members enrolled for the food preparation phases. There were
29.77 percent of the rural farm members and 25.49 percent of the
rural non-farm members who had taken Serving for Breakfast, where-
as 17.24 percent of the urban members had enrolled for this phase
(Table 3). Still fewer rural farm (23.95 percent), rural non-farm
(17.65 percent) and urban (10.34 percent) members had taken Serv-
ing Lunch and Supoer and Serving Dinner (rural farm, 17.48 per-
cent; rural non-farm, 9.80 percent; and urban, 6.90 percent). The
special interest phases were carried by a small percent of the
members. Only 11.76, 11.65 and 3.45 percent of the rural non-farm
rural farm and urban members, respectively, had enrolled for Easy
as Pie. Ideas with Meat was still less popular. The percent of
28
the rural non-farm, rural farm and urban members who had been en-
rolled in this phase was 5.88, 4,85 and 0.00, respectively.
As compared with the food preparation and meal service
phases, only a small percent of the members enrolled for the food
preservation phases. More of the rural farm (18.45 percent), rur-
al non-farm (11.76 percent) and urban (6.90 percent) members were
enrolled for Preserving for Breakfast than for the other two food
preservation phases (Table 3). There were IS. 62 percent of the
rural farm members enrolled for Preserving for Lunch or Supper
as compared with 3.92 and 3.45 percent of the rural non-farm and
urban members, respectively. Preserving for Dinner was taken by
9.71 percent of the rural farm members, 6.90 percent of the urban
members and only 1.96 percent of the rural non-farm members.
The foods and nutrition phases that members of the various
age groups carried are given in Table 4. Almost all of the mem-
bers in the eight to 10 (100.00 peroent), 13 to 14 (97.41 per-
cent), 11 to 12 (94.87 percent) and 15 to 20 (93.33 percent) age
groups had taken Helping with Simple Desserts and Beverages. A
larger percent of the members in the 15 to 20 (89.70 percent) age
group enrolled for Helping with School Lunch and Picnic Basket
than members in the 11 to 12 (80.77 percent), 13 to 14 (75.86
percent) or eight to 10 (33.33 percent) age groups. There were
90.30, 81.90, 33.33 and 3.33 percent of the members in the 15 to
20, 13 to 14, 11 to 12 and eight to 10 age groups, respectively,
taking Helping with Lunch and Supper, A slight decrease was noted
in the percent of members in the 15 to 20 (78.79 percent), 13 to
14 (42.24 percent), 11 to 12 (11.54 percent) and eight to 10
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(0.00 percent) age groups who had enrolled for Helping with
Dinner as compared with the percent enrolled for Helping with
Lunch and Supper
.
The meal service phases were carried by more of the members
In the 15 to 20 age group than the members In the other age groups
(Table 4). This Is as would be expected, because It Is a phase
for the experienced members. None of the eight to 10 year old
members had enrolled for a meal service phase. There were slight-
ly less than half (46.67 percent) of the members In the 15 to 20
age group enrolled for Serving Breakfast as compared with about
one-fifth (21.55 percent) In the 13 to 14 age grouo and one-tenth
(10.26 percent) In the 11 to 12 age group. Slightly fewer members
in the 15 to 20 age group (44.85 percent) took Serving Lunch and
Supper than took Serving Breakfast, whereas a small peroent of
the 13 to 14 (8.62 peroent) and 11 to 12 (2.56 percent) age groups
took Serving Lunch and Supper. There were 34.55 and 3.45 peroent
of the 15 to 20 and 13 to 14 age groups, respectively, who en-
rolled for Serving Dinner, whereas none of the two younger age
groups had enrolled. More members in the 15 to 20 age group
(23.03 percent) enrolled for Easy as Pie than in the 13 to 14
(2.59 percent) and 11 to 12 (2.56 percent) age groups. Only 9.70,
1.28 and 0.86 percent of the members in the 15 to 20, 11 to 12
and 13 to 14 age groups, respectively, enrolled for Ideas with
Meat.
Again, as would be expected, none of the members in the
eight to 10 age group had enrolled for the food preservation
phases. There were 29.70 percent of the members in the 15 to 20
31
age group who enrolled for Preserving for Breakfast as compared
with 12.07 percent of the members In the 13 to 14 age group and
2.56 percent of the members In the 11 to IS ae-e grouu. Preserving
for Lunch and Supper was carried by more of the members In the 15
to 20 age group (20.61 percent) than members In the 13 to 14
(5.17 percent) and 11 to 12 (2.56 percent) age groups. Fewer
members In the 15 to 20 (18.18 percent) and 13 to 14 (2.59 per-
cent) age groups had taken Preserving for Dinner than the two
previous food preservation phases.
Home Produced and Preserved Poods
Recently there have been some questions concerning the kinds
of foods produced and preserved by the families of 4-H members
enrolled in foods and nutrition phases. Two sections of the
questionnaire-check list for members (Form IV, Appendix) were on
the food produced and preserved at home. Since 1956 was a drouth
year, there may have been less variety in the food produced and
preserved than in years when there was more rainfall.
The types of food produced by the participants' families are
shown in Table 5. More families (81.75 percent) raised vegetables
(other than potatoes) than the other foods listed In the question-
naire-cheek list. The same percent (71.21) of the families pro-
duced chickens as produced eggs, whereas beef was produced by a
slightly smaller percent (69.92). Milk and potatoes were produced
by 66.07 and 61.18 percent, respectively. Less than one-half
(44.47 percent) of the families raised pork and between one-third
and one-fourth (29.31 percent) of them produoed fruit. Lamb was
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produced by fewer families (9.51 percent) than any of the other
foods. Only 6.94 percent of the families did not produce any
food. This is in contrast to a study of predominantly urban
Kansas families in which Marlatt et al. (1956) found that 40 per-
cent of the group did not produce food. In the present study the
low percent of families who did not produce food is undoubtedly
influenced by the large number of farm families in the sample.
Consistently a larger percent of the families living on
rural farms produced each of the foods listed than families who
resided in rural non-farm and urban areas. Over 50 percent of the
farm families produced each of the foods except for fruit and
lamb. In contrast, except for other vegetables, all foods listed
were produced by less than 40 percent of the rural non-farm and
urban families. Chickens and eggs were produced by a large per-
cent of the rural farm families (83.82 percent); however, slightly
more than one-fourth (27.45 percent) and about one-seventh (13.79
percent) of the urban families produced these two food items.
Milk was produced by 80.91 percent of the rural farm families as
compared with 9.80 and 6.90 oercent of the rural non-farm and
urban families, respectively. Approximately one-third (31,39
percent) of the rural farm and one-fifth of the rural non-farm
(21.57 percent) and urban (20.69 percent) families raised fruit.
Potatoes were raised by 67,64 percent of the rural farm families.
A slightly larger percent of the urban families (37.93 percent)
raised potatoes than rural non-farm (35.30 percent) families.
Vegetables other than potatoes were raised by more families
in all residence groups (rural farm, 86.73 percent; rural non-farm,
34
68.75 percent; and urban, 62.07 percent) than any of the foods
listed on the questionnaire-check list. A large percent (83.81)
of rural farm families produced beef as compared with that of
urban (17.24 percent) and rural non-farm (15.69 percent) families.
There were 53.72 percent of the rural farm families who produced
pork, whereas 9.80 percent of the rural non-farm and 6.90 percent
of the urban families produced this food. Lamb was produced by
only 11.33, 1.96 and 3.45 percent of the rural farm, rural non-
farm and urban families, respectively. There were fewer rural
farm families (1.62 percent) who did not produce food than urban
(27.59 percent) and rural non-farm (27.45 percent) families.
The types of foods preserved in the homes of the participants
are found in Table 6. Pood preservation (any food) was practiced
In the homes of 94.60 percent of the total sample, whereas 5.40
percent of the members' families did not preserve any food. A
larger number of the rural farm families (96.44 oercent) than
rural non-farm (90.20 percent) and urban (82.76 percent) families
preserved food. Notable was the large percent of the families who
preserved vegetables (86.89 percent), Jams and Jellies (84.83
percent), fruits (82.78 percent) and meats (80.21 percent). Baked
products were preserved by 63.75 percent of the participants'
families.
This study indicated that, regardless of residence, a higher
percent of the families of the 4-H members canned than froze foods.
The differences between the families canning and freezing any food
were 6.15, 19.61 and 6.89 percent for rural farm, rural non-farm
and urban groups, respectively. According to Allen et al. (1957)
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a survey by the Kansas Home Economics Extension Service in the
Northeast extension district indicated that the same proportion
(62 percent) of the families interviewed froze as canned foods.
However, data reported by Orshansky and Moss (1957) from a study
of food preservation practices in the North Central Region of the
United States indicated that a larger percent of the families in
each residence group canned (rural farm, 91.4 peroent; rural
non-farm, 71.5 Dercent; and urban, 40.6 percent) than froze (rural
farm, 80.8 percent; rural non-farm, 29.3 percent; and urban, 12.7
oercent) food. They also found that more pounds of food were
frozen than canned. In the two latter studies homemakers rather
than 4-H members provided the information.
The types of foods preserved by freezing and canning in the
homes of the participants were studied (Table 6). A larger pro-
portion of all the families canned (80.46 percent) than froze
(62.21 percent) fruit. This was true of the families in each
residence group. Canning was a method used by all rural farm
families (84.79 percent) who preserved fruit, whereas only 64.72
percent of this group froze fruit. There were 66.67 percent of
the rural non-farm families that canned fruit and 54.90 percent
that froze fruit. Similarly, 58.62 percent of the urban families
canned fruits as compared with 48.28 peroent that froze fruit.
In general, a larger percent of the families canned (71.47
percent) than froze (61.44 percent) vegetables. There were 77.02
percent of the rural farm families that canned vegetables as com-
pared with 63.75 percent that froze them, but little difference
was found in the percent of rural non-farm families that canned
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(54.90 peroent) and froze (52.94 percent) vegetables. However,
more of the urban families froze (51.72 percent) than canned
(41.38 percent) vegetables.
Freezing was used by 76.09 percent and canning by only 23.91
nercent of all families as methods of preserving meat (Table 6).
In the rural farm group, there were 80.58 pereent of the families
who froze meat as compared with only 26.86 percent who canned it.
A larger percent of the rural non-farm families froze (58.82 per-
cent) than canned (13.73 percent) meat. Likewise, 58.62 percent
of the urban members froze meat, but only 10.34 percent canned
meat. Several members residing on farms commented that their
families rented lockers for freezing home produced meat.
Jams and jellies were preserved by 84.83 percent of all the
families studied. A large percent of the rural farm (86.41 per-
cent), rural non-farm (84.31 percent) and urban (68.97 percent)
families preserved this food. In fact, jams and jellies were pre-
served by more of the rural non-farm families than any of the
other foods listed. There were 83.80 percent of the families
that canned jams and Jellies, whereas only 1,03 pereent of the
members said that they preserved this product by freezing.
Baked products were frozen in 62.98 percent of the partici-
pants' homes. A higher percent of rural farm families (64.40
percent) and urban families (62.07 percent) stored baked products
in the freezer than did rural non-farm families (54.90 percent).
Three members failed to give a feasible method for preserving
baked products (Table 6).
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The methods used In the homes of the participants for ean-
ning fruits, vegetables, meats and jams and jellies were studied
(Table 7). Fruits were canned in the open kettle by 58.10 per-
cent of the families, in the hot water bath by 36.50 percent and
in the pressure cooker by 27.25 peroent. For canning vegetables
the pressure cooker was used by the greatest proportion (29.82
percent) of families, the hot water bath by the next greatest
percent (26.48) and the open kettle by the smallest percent
(16.20). Jams and jellies were canned in the open kettle by
82.26 percent of the members. Generally, about the same propor-
tion of families in each of the three residence groups followed
these trends.
Meats were prooessed in the pressure cooker by 20.82 percent
of the families. There were some of the members who checked that
the meat in their homes was canned in the hot water bath (3.86
percent) and open kettle (0.77 percent). Likewise, in each resi-
dence group, a higher percent of the families canned meat in the
pressure cooker than in the hot water bath or open kettle. In-
formation was not collected on the particular meats processed by
each method, but it is possible that the members who checked open
kettle and hot water bath methods for processing meat did not know
the method used in their homes. One member stated her family
canned meats in the oven.
Home Responsibilities Related to Foods and Nutrition
The foods and nutrition responsibilities of members in their
homes were studied by age groups. Later this information may be
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used in the revised program to co-ordinate the activities and re-
quirements of the 4-H foods and nutrition phases with the respon-
sibilities of members in their homes.
The data on the types of responsibilities the participants
assumed in their homes are given in Table 6. Prom 57.58 percent
to 98.20 percent of the members helped with each of the responsi-
bilities listed. Almost all of the members helped with setting
the table (98.20 percent), making cakes (97.43 percent) and wash-
ing the dishes (97.17 percent). A high percent of the members
prepared and served salads (94.09 percent), vegetables (93.32
percent), lunch (92.29 percent) and refreshments (90.23 percent).
A slightly lower percent of the members helped with preparing and
serving dinner (86.89 percent) and muffins (84.58 percent). The
two home responsibilities which the smallest percent of the mem-
bers helped with were packing lunches (60.41 percent) and pre-
paring and serving breakfast (57.58 peroent).
Eaoh member checked those responsibilities which he or she
helped with individually and those which were done with mother.
Some of the members checked both answers. In general, the percent
of the members who did the various Jobs without the help of mother
increased with an increase in the age of the members. The re-
sponsibilities which members in all age groups assumed by them-
selves were setting the table, making cakes, washing dishes, pre-
paring and serving muffins and refreshments and packing lunches
(Table 8).
Over 90 percent of the members in all age groups set the table
alone. Also cakes were prepared and served alone by over 90
41
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percent of the members of all ages, except the eight to 10 year
old group. Only a slightly larger percent of the members In the
15 to 20 (87.88 peroent) and 13 to 14 (86.21 percent) age groups
washed the dishes alone than those In the eight to 10 (83.33 per-
cent) or 11 to 12 (82.05 peroent) age groups (Table 8).
Muffins were prepared alone by 85.45 peroent of the 15 to
20, 78.45 percent of the 13 to 14, 76.92 percent of the 11 to 12
and 40.00 percent of the eight to 10 age groups. More of the 13
to 14 (77.59 percent) age group prepared and served refreshments
alone than the 11 to 12 (71.79 percent), 15 to 20 (70.30 percent)
or eight to 10 (53.33 percent) age groups. Over 50 percent
(52.59 percent) of the 13 to 14 age group packed lunches alone,
whereas 48.72, 46.67 and 33.33 percent of the 11 to 12, 15 to 20
and eight to 10 age groups, respectively, packed lunches alone.
Except for the eight to 10 year olds, more members in each
age groun prepared and served vegetables and salads alone than
with mother. There were more of the 15 to 20 (87.88 percent) and
13 to 14 (86.21 percent) age groups who prepared and served vege-
tables alone than the 11 to 12 (78.21 percent) age group. Simi-
larly salads were prepared and served alone by more of the 15 to
20 (90.30 percent) and 13 to 14 (81.90 percent) than the 11 to 12
(70.51 percent) age groups. However, a slightly larger percent
of the eight to 10 age group prepared and served vegetables
(50.00 percent) and salads (56.67 percent) with mother than alone
(Table 8).
A higher peroent of the members in the 13 to 14 (61.21 per-
oent) and 15 to 20 (70.91 percent) age groups prepared and served
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lunch alone than with mother, whereas members In the 11 to 12
(69.23 percent) and eight to 10 (66.67 percent) age groups helped
mother prepare and serve lunch. Only the 15 to 20 age group had
more members preparing and serving breakfast (62.42 percent) and
dinner (63.03 percent) alone than with mother. There were more
of the 11 to 12 age groun who helped mother prepare and serve
dinner (75.64 percent) than members in the 13 to 14 (69.83 per-
cent) or eight to 10 (66.67 percent) age groups. Breakfast was
prepared and served with mother by 61.54 percent of the 11 to 12,
53.33 percent of the eight to 10 and 52.59 percent of the 13 to
14 age groups. In all age groups, relatively small differences
were observed in the percent of members preparing and serving
breakfast and dinner with mother and alone (Table 8).
Pood Buying Practices
The variety of new food products in the market and a realiza-
tion that a large portion of the family income is spent on food
has caused widespread interest in food buying. Therefore, infor-
mation was collected on the food buying practices of the partici-
pants in the four age groups (Table 9). All of the members in
the sample bought some food. Almost all of the participants pur-
chased canned goods (94.34 percent) and fresh fruits (92.54 per-
cent). A slightly lower percent bought bakery products (89.72
percent) and candy (87.92 percent). Approximately five-sixths of
the participants bought pop (83.55 percent) and meat (83.03 per-
cent), whereas four-fifths (79.95 percent) of them shopped for
dairy products.
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Each member checked whether he or she shopped for the foods
listed alone, alone but from mother's list or with mother. Some
members checked all three methods of purchasing most of the foods.
Prom approximately two-thirds to three-fourths of the members in
each age group bought candy and pop alone. Bakery products were
nurehased alone by 50.00 percent of the members In the 12 to 14
age group and 58.18 percent of the members In the 15 to 20 age
group. Only members in the 15 to SO age group tended to buy
dairy products (42.42 percent) and fresh fruits (56.36 percent)
alone (Table 9).
Except for pop and candy, generally the higher percent of
members eight to 14 years old bought the foods on the check list
with mother rather than alone or alone from mother's list. About
three-fourths of the members in the eight to 10 (76.67 percent)
age group and one-half of the members in the 11 to 12 (51.28 per-
cent) and 13 to 14 (50.00 percent) age groups purchased bakery
products with mother. Pour-fifths of the members in the eight to
10 (80.00 percent) age grouo bought canned snoods with mother,
whereas more than one-half of the members in the 11 to 12 (55.13
percent) and 13 to 14 (57.76 percent) bought canned roods with
mother. Slightly less than three-fifths of the eight to 10
(56.67 percent) age group, one-half of the 13 to 14 (49.14 percent)
and two-fifths of the 11 to 12 (38.46 percent) age group bought
dairy products with mother. Preah fruits were bought with mother
by a few more than four-fifths of the members In the eight to 10
(83.33 percent), three-fifths of the 13 to 14 (60.34 percent) and
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about one-half of the 11 to IS (53.85 percent) and 15 to 20
(48.48 percent) age groups (Table 9).
A few food Items were bought alone from mother's list by
approximately one-half to two-thirds of the members In the 11 to
20 age group. About two-thirds of the 13 to 14 (64.66 percent)
I ;roup hou ' t Conner! Oo4| llSM fMB MtlMr'i Llttj HmVMM
approximately one-half of the 15 to 20 (52.73 percent) and 11 to
12 (51.28 percent) bought canned goods In this manner. More
members In the 15 to 20 (47.27 percent) age group bought meat
alone from mother's list than members in the other age groups*
Methods Considered Correct for Serving Certain Poods
The methods considered correot by the participants for set-
ting the table (Table 10) and eating different kinds of foods
(Table 11) were studied. Information of this type was collected
to give some indication of the knowledge that members had in the
area of table etiquette.
Each member checked whether he or she would place the des-
sert spoon, dinner fork and dinner knife: (a) next to the plate
on the right hand side, (b) next to the plate on the left hand
side or (o) served separate from the main course and to the right
of the dessert plate (Form IV, Appendix). Some of the members
failed to answer this question. Other members checked more than
one answer (Table 10).
Although a high percent cheeked that the dessert spoon
should be served separate from the main course and to the right
of the dessert plate (81.49 percent), some of the members checked
47
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that the dessert spoon should be placed next to the plate on the
right hand side (12.34 percent). Only a small percent checked
that the dessert spoon should be placed next to the dinner plate
on the left hand side (1.80 percent). A high percent (90.00) of
the eight to 10 age group checked the correct answer as compared
with the 13 to 14 (83.62 percent), 15 to 20 (81.21 percent) and
11 to 12 (75.64 percent) age groups.
Almost all (95.89 percent) of the members answered that the
dinner fork should be placed next to the dinner plate on the left
hand side. A small percent (1.54) checked that the dinner fork
should be placed next to the dinner plate on the right hand side.
A higher percent of the members in the eight to 10 age group
(100.00 percent) cheoked the right method than members in the 13
to 14 (97.41 percent), 15 to 20 (95.15 percent), or 11 to 12
(93.59 percent) age groups.
Each member checked whether he or she would eat a specified
food with fingers or with silverware. Some of the members checked
both ways . The number and percent of the members in each age
group according to the methods which they would use are given in
Table 11.
A large percent (94.33) of the members cheoked that they
would eat fried chicken with their fingers. There were 16.24
percent who replied that they would eat fried chicken with sil-
verware. More of the eight to 10 and 13 to 14 age groups
answered that they would eat fried chicken with their fingers
(96.67 and 96.55 percent, respectively) as compared with the 11
to 12 or 15 to 20 (93.59 and 92.68 percent, respectively) age
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groups
.
Likewise a high percent (97.16) of the members indicated that
they would eat carrot sticks with their fingers. There were 1.80
percent who thought carrot sticks should be eaten with silverware.
All of the members in the eight to 10 age group cheeked that they
would eat carrot sticks with fingers. There were 98.72, 97.41 and
95.73 percent of the 11 to 12, 13 to 14 and 15 to 20 age group,
respectively who answered that they would eat carrot sticks with
their fingers (Table 11).
Many of the members (97.94 percent) ate roast beef with sil-
verware. A small percent thought roast beef would be eaten with
their fingers (2.06 percent). Again all of the members in the
eight to 10 age group indicated that they would eat roast beef
with silverware. There was a high percent of the members in the
11 to 12 (98.72 percent), 13 to 14 (98.28 percent) and 15 to 20
(96.95 percent) age groups who checked that they would eat roast
beef with silverware.
More members replied that they would eat orange slices with
their fingers (70.62 percent) than with silverware (32.47 percent).
There were 70.00 percent of the eight to 10 age group who indi-
cated that they would eat orange slioes with their fingers as com-
pared with 36.67 percent who checked that they would eat orange
slices with silverware. Likewise more members in the 11 to 12, 13
to 14 and 15 to 20 age groups answered that they would eat orange
slices with their fingers (67.95, 74.14 and 69.51 percent, re-
spectively) than with silverware (33.33, 31.90 and 31.71 percent,
respectively)
.
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Responses from 91.75 peroent of the participants Indicated
that they would eat tokay grapes with their fingers, whereas a few
cheeked that they would eat tokay grapes with silverware (1,80
peroent). A higher peroent of the members In the eight to 10
(96.67 percent) age group answered that they would eat tokay
grapes with their fingers than the 13 to 14 (93.97 percent), 15 to
20 (90,85 percent) or 11 to IS (88.46 percent) age groups (Table
11).
A larger peroent of the members indicated that they would eat
raw cauliflower with fingers (68.81 percent) than with silverware
(15.98 percent). More members In the 13 to 14 (75.86 peroent) age
group oheoked that they would eat cauliflower with their fingers
than the 11 to IS (75.08 percent), eight to 10 (66.67 percent) or
15 to 20 (62.20 peroent) age groups.
Many members checked that they would eat French fries with
silverware (68.81 peroent) than with their fingers (48.45 percent).
However, a slightly larger percent of the eight to 10 age group
replied thet they would eat Prenoh fries with their fingers (60.00
peroent) than with silverware (56.67 percent). In contrast, more
of the members In the 11 to 12, 13 to 14 and 15 to 20 age groups
reolied that they would eat French fries with silverware (58.97,
70.69 and 74.39 percent, respectively) than with their fingers
(55.13, 52.59 and 40.24 percent, respectively).
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Classification of Members In the Wetzel
Grid Physique Channels
In this study, the Wetzel Grid was the height-weight "stand-
ard" chosen for indicating the general physical well being of the
4-H foods and nutrition members. The participants recorded their
height and weight on the questionnaire-check list. This informa-
tion was plotted on a Wetzel Grid to determine the body physique
channels in which the members placed. The distribution of members
among the Wetzel Grid channels is presented by residence groups
In Table 12 and according to age in Table 13. The interpretation
of the data is limited because only one observation was made per
participant. Therefore, only an estimate can be made of the
group's physical well being as of the time of the study.
As discussed in the Review of Literature, each of the grid
channels represents various body types. Channel A4 represents the
obese ehild, whereas channels A3 and Ag indicate a stocky child.
The middle channels (Aj, M and Bj^) represent the child with an
average physique. The child whose body type falls into channels
Bg or B3 is classified as thin, whereas the child whose body type
falls into channel B4 is very thin.
Outstanding was the fact that the largest percent of the mem-
bers (59.95 percent. Table 12) placed in channels Aj, M and »,
i.e., the majority of the members had average body physiques.
Also, Marlatt et al. (1956) reported that over 50 percent of a
group of Iowa, Kansas and Ohio school children had average body
physiques as determined by the Wetzel Grid. Likewise, Scramlln
(1946) reported that 60 percent of 748 Indiana school children
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placed In the middle channels.
Although the majority of the members seemed to have an aver-
age physique, 10.34 percent were obese (channel A4) and 0.78 per-
cent were very thin (channel B4). The peroent of the members
classified as stocky (channels Ag and Ag) was 15.76 as compared
with IS.18 percent that were thin (channels Rg and 1*3), Table IS.
Scramlln (1946) reported that six percent of a group of Indiana
sohool children were classified as obese and 0.5 peroent of the
children were very thin.
The Wetsel Orld classification of members as related to resi-
dence Is given In Table IS. Almost the same peroent of the members
living on rursl farms (60.91 peroent) and rural non-farms (60.78
peroent) were classified as average build (channels Aj, M and Rj),
whereas a smaller peroent of the urbsn members (48.B8 percent)
were In these channels. Stocky body physiques (channels A3 and
Ag) were found In 84.14 peroent of the urban members as compared
with 15.69 and 14.98 percent of the rural non-farm and rural farm
members, respectively. There were 24.14 percent of the urban
members that were thin (channels Bg and P3 ), whereas 18.38 percent
of the rural farm and 11.76 peroent of the rural non-farm members
were classified In these channels. A larger percent of the rural
non-farm (11.76 peroent) and rural farm members (10.75 peroent)
were classified as obese than the urban participants (3.45 per-
oent). Less than one peroent of the rural farm members (0.98 per-
oent) were found to be very thin (ohsnnel B^). "one of the rural
non-farm or urban participants were considered very thin.
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The body physiques of the members in the four age groups are
reported in Table 13. Notable was the large percent of the members
between the ages of 13 to 14 years (69.83 percent) and 15 to 20
years (62.20 percent) who were rated as having average physiques
(channels A]_, M and B^). There were 46.67 percent of the members
in the eight to 10 age group and 45.45 percent of the members in
the 11 to 12 age group who were classified in these channels.
Stocky physiques (channels A3 and Ag) were found among more of the
members eight to 10 (23.33 percent) and the 15 to 20 age groups
(18.29 percent) than in the other groups. About the same percent
of the members in the 13 to 14 (12.93 percent) and the 11 to 12
(11.69 percent) age groups were stocky.
More of the 11 to 12 year old members (31.17 percent) had
thin body physiques (channels Bg and B3 ) than did the members
eight to 10 (13.33 percent), 13 to 14 (8.62 percent) or 15 to 20
(7.93 percent). The percent of members within each age group that
were classified as obese (channel A4 ) ranged from 7.76 to 13.33
percent for the 13 to 14 and eight to 10 age groups, respectively.
In the 11 to 12 and 15 to 20 age groups 10.39 and 11.59 percent
of the members, respectively, were obese. A slightly larger per-
cent of the eight to 10 year old members (3.33 percent) were found
to be very thin (channel B4) as compared with the 11 to 12 year
olds (1.30 percent) and 13 to 14 year olds (0.86 percent). None
of the participants 15 to 20 years old were in this channel.
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One Day Dietaries
Several methods have been reported in the literature for ob-
taining dietary information. Martin (1954) pointed out that the
best method to use would depend upon the dietary information de-
sired and the way the information was to be applied. In this
study, a one day dietary record was filled out by the 4-H olub
members participating in the study.
The Dally Pood Plan as described by Page and Phipard (1956)
was used as an indication of the adequacy of the participants'
diets. These authors stated that the number of servings in each
food group consumed by an individual could be compared with the
minimum number of servings given in the Dally Pood Plan. Page and
Phipard (1956) stressed the faot that the minimum number of serv-
ings would furnish most of the nutrients needed for an adequate
diet; however, not all of the nutrients would be supplied.
Further, they explained that a diet deficient in milk might reflect
an inadequate amount of calcium, whereas an insufficient amount of
dark green or yellow vegetables would suggest that vitamin A was
low. Likewise, lack of citrus fruit or other foods high in as-
corbic acid would indicate a deficiency of ascorbic acid in the
diet. The foods listed on the questionnaire-check list given to
the 4-H members did not differentiate the type of fruit consumed;
therefore, there was no way to indicate the adequacy of ascorbic
acid in the diet.
The Daily Pood Plan with the suggested number of servings as
presented by Page and Phipard (1956) is given as follows:
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1. Milk group : Children - three to four cups dally;
Teenagers - four or more cups daily.
Cheese and Ice cream can replace part of the milk.
2. Meat group : Two or more servings —
Beef , veal, pork, lamb, poultry, fish, eggs, with
dry beans and peas and nuts as alternates.
3. Vegetable-fruit group : Pour or more servings, in-
cluding—A dark-green °r deep-yellow vegetable im-
portant for vitamin A—at least every other day.
A citrus fruit or other fruit or vegetable impor-
tant for vitamin C—daily.
Other fruits and vegetables including potatoes.
4. Bread-cereals group : Pour or more servings—
Bread or cereals—whole grain, enriched, restored.
An adequate diet, based on a one day record and as compared
with the Daily Pood Plan, was consumed by 27.25 percent of the 4-H
club sample (Table 14). In general, more of the younger members
consumed an adequate diet than the older members. Many of the mem-
bers who did not eat an adequate diet on the day that they re-
corded their food intake would have met the requirements of the
Daily Pood Plan through consuming one more serving from a specified
food group.
On the day that diets were recorded, more of the 4-H club par-
ticipants ate the recommended number of servings of food listed in
the meat group than the recommended number of servings of food in
any of the other groups (Table 14). Two or more servings of meat
were consumed by 95.63 percent of the total sample, whereas four or
more servings of food from the bread-cereals, vegetable-fruit and
milk groups were eaten by 88.94, 68.38 and 37.53 percent of the
sample, respectively. This same dietary pattern existed for all
age groups. These data are in agreement with those reported In
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other studies conducted In various parts of the United States in
which it was evident that there was a lack of milk or calcium in
the diets of the groups surveyed.
In further analysis of the daily food intake, it was noted
that for the most part, the kinds of vegetables consumed by the
participants on the day of the survey were potatoes, carrots,
celery, fresh tomatoes, beans, peas, corn, lettuce and cabbage.
Two members ate one serving of asparagus and one serving of each
of the following vegetables was eaten: cauliflower, oauliflower
with peas, squash, parsnips, spinach, broccoli and brussel sprouts.
A green, leafy vegetable was not eaten by 19.27 percent of the par-
ticipants on the day that they recorded their diets.
Eppright et al. (1955) found that often individual dietary
intakes failed to meet the vitamin A Recommended Dietary Allow-
ances of the National Research Council. In addition, they found
little correlation between the vitamin A intake and the servings
of green, leafy and yellow vegetables consumed. Leverton and
Pazur (1957) found that 8, 25 and 20 percent of the girls studied
who were 10 to 12, 13 to 15 and 16 to 20 years of age, respective-
ly, consumed inadequate amounts of vitamin A and that calcium and
ascorbic acid were the nutrients most often deficient in their
diets. Studies with school children conducted in Connecticut
(Potgieter and Morse, 1955) and South Dakota (Schwartz, 1955)
found that diets were low in the leafy, green and yellow vegetable
group when adequacy was based on the Basic Seven Pood Groups.
The breakfast of each 4-H club participant was evaluated and
the data are presented in Table 15. A breakfast that included
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fruit, a complete protein and a cereal product was considered ade-
quate and was consumed by 56.81 percent of the members. Over two-
thirds of the members who were 11 to 12 years old ate an adequate
breakfast, whereas only slightly more than half of those in the
other age groups had an adequate breakfast. There were 28.79 per-
cent of the total sample who did not eat fruit for breakfast, 16.45
percent who did not have a complete protein and 4.63 percent who
did not eat a cereal product. All age groups tended to omit fruit,
protein and cereal from breakfast in the same order as the total
sample. There were two members who reported that they did not eat
breakfast. Steele et al. (1952) and Young and Storvick (1949)
found that an adequate breakfast directly influenced the adequacy
of the day's diet.
The types of snacks consumed by the participants are given in
Table 16. The number of snacks eaten during one day ranged from
zero to 13. The most popular between-raeal snack was fruit which
was eaten by 30.33 percent of the members. Other snacks consumed
by approximately one-fourth to one-fifth of the members were cookies
(26.74 percent), candy (24.16 percent) and pop (21.08 percent).
As compared with the previously listed snacks, a smaller percent of
the members ate carrots (14.65 percent), potato chips (12.34 per-
cent), celery (12.08 percent) and popcorn (11.83 percent). Less
than 10 percent of the members ate ice cream (9.00 percent), sand-
wiches (7.97 percent), crackers (7.71 percent) and cake (7.71 per-
cent). Only 3.60 percent ate pie as a snack on the day the dietary
survey was recorded. In addition to the snacks listed in the table,
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watermelon, strawberry shortcake, lettuce salad, French fries, milk,
coooanut, nuts, cold cereal, lunch meat, apple eider, cocoa, bread
and jelly, gelatin dessert, peanut butter, popsickle, bacon,
wieners, hamburgers, cheese, soup and sunflower seeds were eaten
as between-meal snacks
.
There were some differences in the choice of snacks according
to age groups (Table 16). The members in the eight to 10 age
group tended to choose cookies, carrots, fruit, pop and crackers
as a snack, whereas members in the 11 to 12 group ate more cookies,
fruit, candy and celery than other snacks. The four snacks chosen
by the largest percent of members 13 to 20 years were oandy, fruit,
pop and cookies. A between meal snack was not eaten by 11,57
percent of the members during the day of the dietary survey. More
of the members in the eight to 10 (16.67 percent) age group than
those in the 13 to 14 (12.93 percent), 15 to 20 (10.91 percent) and
11 to 12 (8.97 percent) age groups did not eat a snack.
Evaluation of the Subdivisions of the 4-H Foods and Nutrition
Program by the County Home Economics Agents
The original plan for tabulating the data from the County Home
Economics Agents' questionnaire-check list (Form II) was to place
the reasons for liking the present program or wanting a change into
the following categories: (1) subject matter, (2) recipes and (3)
organization. Agents failed to check reasons that could be tabu-
lated in this manner. They did not always check each foods and
nutrition phase they liked or wanted revised. Several agents were
asked why they omitted checking each phase of this section of the
68
questlonnalre-oheck Hat. Thnlr replies Included: (1) that they
had Just atarted to work, (2) they were unfamiliar with the phase
and that (3) they Just checked those phases which needed a oomplete
revision.
The percent of County Home Economies Agents who liked and/or
suggested a change In the various subdivisions of the 4-H foods
and nutrition program Is given In Table 17. Many of the agenta
commented on the type of changes needed. These comments were
analysed, divided Into oategorles and tabulated (Table IP). Over
three-fourths of the agents commented that each subdivision of the
4-H foods and nutrition pro<3T«im needed some revision.
Generally (72.92 percent) the County Home Economies Agents
checked that they liked the present leader's guide; however, 16.67
peroent suggested a change (Table 17). Fifty peroent commented
that leadera needed additional help In being effective teachers
(Table 18). One of them wrote, "A great deal of emphasis has to
be plaoed on leaderahlp because leaders determine the effectiveness
of the program, regardless of the caliber of the printed material."
Pood records have long been a controversial subjeot In Kan-
sas) yet 61.11 percent liked the present record as oppoaed to
35.56 percent of the agents who suggested a change (Table 17).
Some of the agents (41.11 peroent) commented that membera under 12
years of age should omit filling out reoords (Table 18). Other
agents (15.56 peroent) suggested that Junior and senior records be
developed. The Kansas 4-H Advisory Subcommittee (1957), composed
of County Home Economics Agents, recommended either! (1) dropping
the figures for cost, value and quality from the reoord aheet or
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(8) setting up Junior and senior records.
The four food preparation phases, excluding Helping with
School Lunch and Picnic Basket, were liked by over 50 percent of
the County Home Economics Agents (Table 17). Helping with Simple
Desserts and Beverages was checked by 53.33 percent of the agents
as one phase they liked; however, 28.89 percent suggested a
change. In comparison, 44.44 percent liked Helping with School
Lunch and Picnic Basket and 36.67 percent suggested a change.
The phase, Helping with Supper and Lunch was liked by 54.45 per-
cent and Helping with Dinner by 60.00 percent. There were 24.44
and 20.00 percent of the agents who suggested a change in Helping
with Supper and Lunch and Helping with Dinner, respectively.
Several changes were suggested for the revised food prepara-
tion phases by the County Home Economios Agents (Table 18). Al-
most all of the agents (92.22 percent) commented that the recipes
should be revised with detailed directions included. Approximate-
ly three-fourths of the agents (75.56 percent) wanted additional
emphasis placed on nutrition and vegetable-fruit cookery in the
food preparation phases. According to 70.00 percent of the
agents the phase, Helping with School Lunch and Picnic Basket
was passe. They expressed the opinion that the phase should be
revamped to stress the school lunch program.
The meal service phases generally were liked better by the
County Home Economics Agents than the food preparation or preser-
vation phases (Table 17). Serving Breakfast was liked by 63.33
percent, whereas 17.78 percent suggested a change. There were
69
65.55 percent of the agents who liked Serving Lunch or Supper,
but 17,78 percent suggested a change. Over 50 percent of the
agents liked Serving Dinner (52.85 percent) and 23.33 percent
suggested a change. The two relatively new special interest
phases, Easy as Pie and Ideas with Meat, were liked by 75.55 and
71.11 percent, respectively. Only 6.67 and 7.78 percent of the
agents suggested that Easy as Pie and Ideas with Meat, respec-
tively, be changed (Table 17).
The comments on the types of revisions for the meal service
phases indicated a need for detailed subject matter on meal ser-
vice (64.44 percent). There were 23.33 percent of the agents
who suggested that the recipes be revised. A few agents (7.78
percent) thought the special interest phases should be omitted
and pastry making and meat oookery be incorporated into Serving
Lunch and Supper and Serving Dinner (Table 18).
More of the agents suggested a change in the food preserva-
tion phases than in the food preparation and meal service phases
(Table 17). The same percent (37.78) of agents suggested that
Preserving for Breakfast and Preserving for Lunch or Supper
should be changed, whereas the same percent (28.89) liked these
phases. Slightly more of the agents suggested a change (43.34
percent) in the phase, Preserving for Dinner, than the other two
food preservation phases. There were 23.33 percent of the agents
who liked this phase.
The County Home Fconomies Agents suggested that three major
changes should be undertaken in the revised food ^reservation
phases (Table 18). Almost four-fifths (77.78 percent) believed
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that drying, brining, storage and curing are methods that are
out-of-date and should be omitted. Another ohange suggested by
73.33 percent of the agents was to divide food preservation into
a phase on oanning and a phase on freezing. Less than three-
fourths (72.22 percent) stressed that food preservation pamphlets
should be developed for the 4-H members because the U.S.D.A. bul-
letins that are currently used were designed for adults.
The Kansas 4-H Advisory Committee (1957) recommended a
liberal, flexible policy for the food preservation phases. They
suggested a complete revision with elimination of curing meat
and drying of vegetables. This committee recommended letting
members choose the method of food preservation (canning, freez-
ing or storage) they would learn depending on the individual
situation. In general this is in agreement with the comments of
the County Home Economics Agents.
Subject Matter Suggested by 4-H Poods and Nutrition
Members and County Home Economics Agents
Both 4-H club members and County Home Economics Agents were
given an opportunity to indicate which topics in a list of subject
matter topics they would suggest for a revised 4-H foods and
nutrition program. The number and percent of 4-H foods and nu-
trition members and County Home Economics Agents who checked each
topic on Forms IV and II are given in Tables 19 and 21, respec-
tively. The topics listed for the 4-H members and County Home
Economies Agents (Table 21) to cheek for the revised program were
not identical. Therefore, only those tooles listed on both Forms
71
II and IV could be compared. The majority of both 4-H foods and
nutrition members and County Home Economics Agents agreed that
subject matter on Well balanced meals. Teenage table manners and
Family meals should be included in the revised program.
The four topics (Table 19) that were suggested by approxi-
mately two-thirds to three-fourths of the 4-H foods and nutrition
members were Prepare quick meals (73.01 percent), Cook outdoors
(71.47 percent), Plan and prepare family meals (65.81 percent)
and Know what foods I should eat (64.04 percent). More members
showed interest in these topics than in the other topics suggested
to them. Over half of the members were interested in topics such
as Use recipes from other countries (60.93 peroent). Serve family
meals (57.84 percent) and Use teenage table manners (57.07 per-
cent). Less than half of the members Indicated an interest in
Buy food at the store (47.30 percent) and Use homemade mixes
(43.70 percent). Important, because of the recent national em-
phasis on weight control, were the 40.62 percent of the members
who checked Lose weight as a topic which would be helpful, whereas
only 9.51 percent of the members checked the topic. Gain weight.
According to the placement of members in the Wetzel Grid channels
more members did need to lose weight than to gain weight.
Some differences were observed in the interests of members
residing on rural farms, rural non-farms and urban communities
(Table 19). Almost the same percent of rural non-farm (72.55
percent) and rural farm (71.84 percent) members suggested the
topic, Cook outdoors, for the revised program. About six percent
less (65.52 peroent) of the urban members checked this topic.
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More of the rural farm members (45.31 percent) wanted to learn to
Ose homemade mixes than rural non-farm (39.22 percent) or urban
(34.48 percent) members. Almost the same percent of members from
rural non-farm (49.02 percent), urban (48.28 percent) and rural
farm (47.25 percent) communities were interested in learning to
Buy food at the 3tore.
There were 75.86 percent of the urban members who indicated
an interest in Know what foods I should eat as compared with
64.71 percent of the rural non-farm and 64.08 percent of the rural
farm members who checked this topic. A few more of the rural non-
farm (41.18 percent) and rural farm members (41.10 percent) wanted
Information on how to Lose weight than urban (34.48 percent) mem-
bers. Although the topic, Gain weight, was cheeked by the small-
est percent of members in each residence group, 15.69 percent of
the rural non-farm members indicated an interest as compared with
only 8.74 percent of the rural farm and 6.90 percent of the urban
members (Table 19).
About seven-tenths of the rural non-farm (70.59 percent)
indicated they would like to learn to Use recipes from other
countries as compared with almost six-tenths of the rural farm
(59.55 percent) and urban (58.62 percent) members. Practically
the same percent of rural non-farm (58.82 percent) and rural farm
(58.25 percent) members checked the topic, Use teenage table man-
ners; however, only 41.38 peroent of the urban members checked
this topic.
As compared with the percent who cheeked the other topics
listed, Prepare quick meals was the topic suggested by the highest
74
percent of urban (79.31 peroent) and rural farm (73.46 percent)
members, whereas two-thirds of the rural non-farm (66.67 peroent)
members checked this topic. Almost three-fourths of the members
living on rural non-farms (7S.55 percent) were Interested In the
topic Plan and prepare family meals, whereas less than two-thirds
of the rural (65.04 percent) and urban (62.07 percent) members
checked this topic. Although Plan and prepare family meals and
Serve family meals were related toplos, a slightly smaller propor-
tion of the rural farm (61.49 peroent), urban (56.62 percent) and
rural non-farm (37.25 percent) members were Interested In Serve
family meals (Table 19).
The toplos that members In each of the four age groups would
like to have Included In the 4-H foods and nutrition program are
given In Table 20. Eaoh of the listed topics were ohecked by some
of the members In each age group. From approximately seven-tenths
to over three-fourths of the members In eaoh age group Indicated
an Interest in Cook outdoors. More of the members In the sight
to 10 (76.67 percent) age group checked this toplo than members
In the 13 to 14 (73.28 percent), 15 to 20 (70.30 peroent) and 11
to 12 (69.23 peroent) age groups. In contrast, fewer members In
the eight to 10 (56.67 peroent), 11 to 12 (53.85 percent), 15 to
20 (41.21 percent) and 13 to 14 (37.07 peroent) age groups checked
the topic. Use homemade mixes. Over 50 percent (55.13) of the mem-
bers In the 11 to 12 age group wanted to learn to Buy food at the
atore as compared with less than 50 percent of the members In the
eight to 10 (46.67 percent), 15 to 20 (45.45 peroent) and 13 to 14
(44.83 peroent) age groups.
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The topic, Know what foods I should eat was checked by three-
fourths to six-tenths of the members In the eight to 10 (76.67 per-
cent), 13 to 14 (69.83 percent), 11 to 12 (67.95 percent) and 15
to 20 (58.18 percent) age grouos. More members In the 15 to 20
(46.67 percent) and 13 to 14 (43.10 percent) age groups wanted to
Lose weight than members In the 11 to 12 (29.49 percent) and eight
to 10 (26.67 peroent) age groups. In contrast, more of the mem-
bers In eight to 10 (20.00 percent) and 11 to 12 (16.67 percent)
age groups wanted to Gain weight than members In the 13 to 14
(7.76 percent) and 15 to 20 (65.45 percent) age groutis.
Recipes from other countries was suggested by 66.67 percent
of the members In the 15 to 20 age groups, whereas 59.48 and 55.13
percent of the members In the 13 to 14 and 11 to 12 age groups,
respectively, suggested this topic (Table 20). One-half of the
members In the eight to 10 age group (50.00 percent) checked an
Interest. Slightly less than two-thirds of the members In the 11
to 12 (64.10 percent) and 13 to 14 (63.79 percent) age groups
wanted Information on Teenage table manners, whereas one-half of
the members In the 15 to 20 (50.30 percent) and eight to 10
(50.00 percent) age groups checked this topic. Several of the
members In the 15 to 20 age group expressed the idea that they were
not interested in learning teenage manners; they wanted to learn
about adult etiquette. Actually, interest appeal was the only
reason for using the term Teenage table manners. The same defi-
nition was used for both terms.
Preoare quick meals was checked by about four-fifths (79.49
percent) of the 11 to 12, three-fourths of the 15 to 20 (76.97
77
percent) and eight to 10 (73.33 percent) and five-eighths of the
13 to 14 (62.93 percent) age group. Almost seven-tenths of the 15
to 20 (69.09 percent) and about two-thlrd3 of the eight to 10
(66.67 percent) and 13 to 14 (64.66 percent) age groups were in-
terested in the topic, Plan and prepare family meals, whereas
about three-fifths of the 11 to 12 (76.67 percent) age group
checked this topic. In comparison about five-eighths of the 15
to 20 (63.03 percent), three-fifths of the eight to 10 (60.00 per-
cent) and 11 to 12 (58.97 percent) and almost one-half of the 13 to
14 (49.14 percent) age groups indicated an interest in the topic.
Serve family meals.
The types of information County Home Economics Agents sug-
gested for the revised program are given in Table 21. Some of the
agents commented that they checked only those subjects which they
considered most essential or those not completely covered by the
present program. Other agents wrote that they did not check each
topic because they felt all of the information listed on Form II
should be included. A few agents stated the information chosen
for the revised program should be directed to help the girls be-
come happy, efficient homemakers, whereas others expressed the
opinion that the information included should help those homemakers
holding a Job outside of the home.
It was of interest to note that 51.11 percent of the County
Home Economics Agents requested information on Planning and pre-
paring the family meals, whereas only 36.67 percent wanted infor-
mation on Serving family meals. One County Home Economics Agent
commented that information on Serving family meals was essential
78
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in order to combat the recent trend towards fewer family meals.
This agent pointed out that she had noticed family tables set with
a Jar of mayonnaise, bread in the wrapper and milk in the carton.
Important was the fact that almost two-thirds of the County
Home Economics Agents indicated that the program needed informa-
tion on Eating well balanced meals (62.28 percent) and Shopping
for family food wisely (63.33 percent). Less than half of the
agents (45.56 percent) checked the topic. Preparing quick meals
for the family, whereas about one-half (51.11 percent) thought
that Information on Entertaining with food should be included.
Knowing your table manners was suggested by more of the County Home
Eoonomics Agents (65.56 percent) than any of the others.
The agents varied in their opinions on whether information on
Using prepared food, mixes and ready cooked foods should be in-
cluded In the 4-H foods and nutrition program. There were 46.67
percent of the agents who checked that this type of information
should be Included (Table 21). There were about 10 percent of the
other agents who wrote that 4-H members should: (1) learn the
basic techniques of food preparation, (2) learn to use mixes in
preparing foods; yet consider time, energy, the family situation
and the money available, (3) compare the quality of products ob-
tained from mixes with the product obtained from Individual Ingredi-
ents and (4) reach their own decisions as to when to use a mix and
when to use the basic individual ingredients. It was interesting
that Information on Managing family meals wisely was checked by
54.44 cereent of the agents, whereas only 22.22 percent of the
agents suggested that information be included on the Comparative
80
eoot of food.
Subjects which were suggested by the agents, In addition to
those listed on the questionnaire Included: (1) vegetable-fruit
cookery, (8) freezing precooked foods, (5) meat cookery, (4) for-
eign cookery, (5) outdoor cookery, (6) kitchen equipment, (7)
Judging and demonstrating food, (8) plans for helulng the foods
leaders be effective teachers and (9) Inclusive Information on
meal service.
SUMMARY
A review of the 4-H foods and nutrition program in Kansas was
undertaken to gain information that may be used to revise the pro-
gram. The historical development of the 4-H foods and nutrition
program was reviewed briefly in order to understand the basic
philosophy of the urogram. The data for the present study were
collected from a 2,29 percent random sample (309) of 4-H club mem-
bers enrolled in the foods and nutrition program during 1955-56
and from 92.78 percent (90) of the County Home Eeonomios agents.
Each group completed questionnaire-check lists designed to gain
certain information about the current program.
The ages of the 4-H members in the sample ranged from eight
to 20 years and they lived in rural farm, rural non-farm and urban
communities in all five of the extension geographical districts in
Kansas. The number of years that the majority of the particioants
enrolled for foods and nutrition phases varied according to age
groups. Members tended to enroll for food preparation phases In
preference to the meal service or food preservation phases.
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Although the meal service phases were designed for the exDerlenced
member, less than half of the members In the 15 to 20 age group
had carried these phases. There was little Interest In the special
Interest and food preservation phases.
Two-thirds or more of the participants' families produced
vegetables other than potatoes, chickens, eggs, beef and milk; and
preserved vegetables, Jams and jellies, meat and fruits. More of
the families canned fruits and vegetables than froze these foods,
whereas families tended to freeze meat.
A large percent of the participants helped with many of the
Jobs In their homes related to foods and nutrition. Except for
the preparation and serving of meals, members in all age groups
tended to perform the responsibilities by themselves. Generally,
meals were prepared and served with mother by the younger members
and alone by the older members. The data indicated that a high
percent of the members knew the right methods for setting the
table and eating certain foods.
Almost all of the members in the sample bought some food.
Canned goods and fresh fruits were purchased by over 92 percent of
the members, whereas between 80 and 90 percent of the members
bought bakery products, candy, meat, pon and dairy products.
Poods were generally purchased by the members from eight to 14
years with mother, whereas the older members bought foods alone
or alone but from mother's list.
The classification of the sample of 4-H foods and nutrition
members by the Wetzel Grid indicated that about 60 percent had an
average physique. Participants tended to have stocky rather than
82
thin physiques. It appeared that approximately 40 percent of the
group needed help with weight control. Ten percent of the members
were obese, whereas less than one percent were classified as very
thin.
Only 27. S5 percent of the participants ate the minimum number
of servings listed for each of the four food groups in the Daily
Pood Plan. Many of the members failed to consume an adequate num-
ber of servings from the milk and vegetable-fruit grout). The
adequacy of ascorbic acid in the members' diets was not determined
in this study. An adequate breakfast was eaten by 56.81 percent
of the members with slightly more than one-fourth not eating fruit.
Prom one to 13 different types of snacks were consumed during the
day. Almost 12 percent of the participants did not eat any snacks.
A majority of the members were interested in a revised pro-
gram including such topics as: Prepare quick meals, Cook outdoors.
Plan and prepare family meals. Know what foods I should eat. Use
recipes from other countries. Serve family meals and Use teenage
table manners. In contrast, less than 50 percent cheeked an
interest in: Buy food at the store. Use homemade mixes, Gain
weight and Lose weight.
The County Home Economics Agents suggested a complete re-
vision of the food preservation phases and some changes in the
food preparation and meal service phases. The topics suggested by
many of the agents for the revised program included: Knowing your
table manners, Shopping for family food wisely and Eating well
balanced meals.
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CONCLUSIONS
1. The 4-H foods and nutrition program in Kansas does need
to be revised.
2. Both the participants and County Home Economics Agents
wanted information on nutrition. A one day dietary record of the
participants indicated that only 27.25 percent of the participants
ate the minimum number of servings of the four food groups of the
Daily Pood Plan.
3. Inclusion of information on food buying would appear to
be timely and practical for the revised program because of the
large percent of participants purchasing all types of food.
4. The meal service phases were not popular with the par-
ticipants. Less than half of the sample in the 15 to 20 age group
had carried a meal service phase.
5. The food preservation phases need a complete revision in
order to appeal to the members. There were 94.60 percent of the
participants' families that preserved food; yet only 16.71 percent
of the participants had enrolled for a food preservation phase.
RECOMMENDATIONS FOR FURTHER WORK
1. A detailed study of the food habits of 4-H members.
2. A study of the reasons why the experienced member did not
enroll in the meal service and food preservation phases.
3. A study of effective methods to help the 4-H foods and
nutrition leader become an effective teacher.
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4. A detailed study of all foods and nutrition responsibili-
ties that members assumed In the home.
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Form I
The following letter and questionnaire-check list was sent
to the 105 home economics agents during October, 1956.
This group is composed of college graduates who are employed
by extension to direct a county program. County Home Economics
Agents are an excellent source of information because they work
directly with the foods and nutrition leaders and members. There
are new agents who may not fill out the questionnaire because they
are not completely acquainted with the program in their county.
Dear
Plans are now underway to review the present 4-H foods and
nutrition program. We need your helo and suggestions. Attached
you will find a questionnaire-check list. Please fill this out
carefully. We plan to use this information as a guide in revising
the present program. Please consider both the strong and weak
points of the present program. Then think about the information
which you would like to have included in a revised program.
Also, we would like for you to send questionnaires to
4-H foods and nutrition members. This is approximately a three
percent sample of members enrolled for foods and nutrition in
your county.
In choosing this three percent sample we would like for you
to use the following procedure:
1. Make a numbered list of all the foods and nutrition
members in your county.
2. Compile a list of random numbers, which will equal
92
your 3 percent sample, from the enclosed list of
random numbers.
a. Start with the first column on the enclosed list
of random numbers.
b. Take the numbers that are less than or equal to
the total number of members enrolled In foods
projects In the order they appear on the enclosed
list.
o. Look up the name corresponding to each number on
your 4-H foods and nutrition list, and send that
person a questionnaire with the attached letter.
EXAMPLE: Mary Smith is a County Rome Economics Agent
who had 125 4-H club members enrolled for food chases.
Upon receiving the questionnaire for 4-H members, Mary
checks to see that there Is a numbered list of all 4-H
foods and nutrition members;
1. Mary Jones
2. Carol Smith
3. Betty Jones
4. Kay Johnson
5. Nancy Little
Next Mary takes the enclosed list of random numbers and
seleots 4 numbers (three percent sample of 125 members).
The four numbers from the random numbers given below
would be 5, 114, 99, and 106.
RANDOM NUMBERS
s 114 106 3
246 231 145 44
190 99 11 1
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Then Mary looks on her numbered list of foods and
nutrition members for the name besides the number.
Because the number was five, Mary would send a ques-
tionnaire to Nancy Little. Mary then follows the same
procedure for the numbers 114, 99, and 106.
After the questionnaire is filled out and returned to you,
please check it for completeness. Occasionally height or weight
may not be given. It is essential that all questions be answered.
If a questionnaire Is not returned, please try to find out why,
and have it completed. There will be a few cases in which it is
not possible to have the questionnaire filled out. If this la
true, please select another random number, and send a question-
naire to another member. With your help, our sample of foods and
nutrition members will be representative of boys and girls enrolled
in the foods project.
Please have all questionnaires returned by no later than Oct-
ober 20, to Miss Louella Nan Pranks, Department of Home Economics
Extension, Kansas State College. As you probably know, I am
writing my master's thesis on the 4-fl Poods and Nutrition Program.
The data from this questionnaire will be summarized in the thesis
and will be available for your information.
Thank you for your cooperation.
Sincerely yours,
Louella Nan Pranks
Poods and Nutrition Specialist
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Pom II
4-H POODS AND NUTRITION QUESTIONNAIRE POR
COUNTY HONE ECONOMICS AGENTS
County_
How long have you been associated with the county 4-H program
an agent In Kansas? years.
Read eaoh question. Then plaoe an "x" In the blank next to
your answer. You may check more than one answer. Please give
reasons for your oholoe. You may give other suggestions.
1. What Ideas or types of Information would you like lnoluded In
a revised foods and nutrition program?
___
a. Planning and preparing
__
f. Entertaining with food,
the family meals.
b. Serving family meals.
__
g. Knowing your table manners.
___
o. Eating well balanoed
___
h. Using prepared foods, mixes,
meals. and ready oooked foods.
__
d. Shopping for food 1. Managing family meals wisely,
wisely for the Example: Using leftovers for
family. the family or saving time In
preparing family meals.
____
e. Preparing quick meals
for the family. J. Comparative costs of foods.
PLEASE OIVE YOUR REASONS POR YOUR CHOICES ABOVE.
PLEASE OIVE OTHER SUOOESTIONSt
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COOTTY VA B
1. What do you like about the present program, and what parts of
the present program should be changed? Please list In the
column titled. Reasons for Liking," whether you like It because
of the organization, subject matter, or recipes. You may give
other reasons besides these three. Please do the same for the
column titled, "Reasons for Changing."
Like
Reasons
for Liking Change
Reasons
for Changing
a. Leader's Guide
b. Records
c. Helping with
Simple Desserts
and Beverages
: i
: :
: :
d. Helping with School
Lunch and Picnic
Basket
i
1
t
l
e . Helping with Dinner
f . Helping with
Lunch or Supper
g. Preserving for
Breakfast
:
h. Preserving for
Supper or Lunch i
i. Preserving for
Dinner
J, Serving Breakfast
k. Serving Lunoh
I
or Supper
1. Serving Dinner
m. Easy as Pie
n. Ideas with Meat
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Form III
Dear 4-H Poods and Nutrition Member:
We would like for you to help us plan you 4-H Poods
and Nutrition Program. If you would like to help, please
read and fill out this questionnaire, then return it to
your County Home Economics Agent by October 15, 1956,
As you fill out the questionnaire, please consider
the strong and weak points of the program. Then consider
what new ideas should be included in the revised program.
Be 3ure to write in all of the foods you ate during the
day.
The data from this questionnaire will be compiled
for a thesis, and will be available for your information.
Thank you for helping us to plan the foods and
nutrition program.
Sincerely yours.
Louella N. Pranks
Poods and Nutrition Specialist
Form IV.
A QUESTIONNAIRE FOR 4-H FOODS A>'D NUTRITION MEMBERS
Would you like to help us plan the 4-H foods program? Here's
what you do. Pill out the blanks on the next few lines.
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COUNTY AOE GIRL BOY HEIGHT
WEIGHT LBS. I LIVE ON A FARM I LIVE IN TOWN MY
TOWN IS UNDER 2500 OVER 2500 I HAVE BEEN ENROLLED IN 4-H
FOODS PROJECTS YEARS (include this ft ar). DATE
(month
)
(d,*y)
Read each statement. Then place an "x" in the space following
your answer. You may check more than one answer. In the space
below you may give reasons for your choice.
1. I BUY AT
THE STORE
Bakery Products
Canned Goods
Dairy Products
Fresh Vegetables
Fresh Fruits
Meat
Candy
Pop
Other
BY
MYSELF
WITH
MOTHER
ALONE BUT FROM
MOTHER'S LIST
2. I PREPARE AND
SERVE IN MY HOME
Breakfast
Lunch or Supper
Dinner
Refreshments to
Family and Friends
I Pack Lunches
I Set The Table
I Wash Dishes
BY WITH I
MYSELF MOTHER PREPARE
Vegetables
Cakes
Muffins
Salads
Other
BY HELP
MYSELF MOTHER
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S. WE RAISE OR PRODUCE:
a. Chickens
b. Eggs
e. Milk
d. Fruits
e. Potatoes
f
.
Other Vegetables
'
g. Beef
h. Pork
1. Lamb
4. If your family preserves foods for home use, check how you pre-
serve the following foods. You may check more than one method.
: Open : Water :
: Kettle : Bath I Pressure
Home
Freezer
Fruits i :
Vegetables : :
Meat : :
:
: t
Jelly and Jam : :
: : :
Baked Products : : :
5. Cheok the phases of foods which you have taken. Then tell us
In the next two columns whether you enjoyed the phase or did
not enjoy the phase.
HELPING WITH
Simple Desserts and Beverages
School Lunch and Picnic Basket
Lunch and Supper
Dinner
I TOOK I ENJOYED I DID NOT ENJOY
SERVING
Breakfast
Lunch or Supper
Dinner
Easy as Pie
Ideas with Meat
PRESERVING FOR
Breakfast
Lunch or Supper
Dinner
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6. Do you like to keep 4-H records? Yes No_
7. What have you liked best In your 4-H foods program?
8. Whloh of the foods you prepared In the 4-H foods projects were
not enjoyed by your family?
9. Which of the following foods do you eat
With Silverware? As Finger Poods?
Toast
Pried Chicken
Carrot Sticks
Roast Beef
Orange Slices
Tokay Grapes
Raw Cauliflower
French Fries
10. A dessert spoon should be placed (check one)
( ) a. Next to the plate on the right hand side.
!) b. Next to the plate on the left hand side.
) e. Served separate from main course and to the right of
the dessert plate.
11. A dinner fork should be placed (check one)
( ) a. Next to the plate on the right hand side.
( ) b. Next to the plate on the left hand side.
( ) c. Served separate from main course and to the right of
the dessert plate.
IS. A dinner knife should be placed (check one)
( ) a. Next to the plate on the right hand side.
( ) b. Next to the plate on the left hand side.
( ) c. Served separate from main course and to the right of
the dessert plate.
10?
13. As • 4-H olub member, I would like tot
a. Cook outdoors
b. Use homemade mixes
o. Buy food at the store
d. Know what foods
I should eat
e. Lose weight
f
.
Oaln weight
g. Use reolpes from
other oountries
h. Use teenage table
manners
1. Prepare qulok meals
J. Plan and prepare
family meals
k. Serve family msals
1. Other,
m. Other_
n. Other"
14. Today I ate the following foods for:
BREAKFAST - Today
Ham Egg
Baoon Toast
Sausage Muffin
Hot Cereal Blsoult
Cold Cereal
Fruit Juioe
Butter
Jelly
Fruit Honey
Waffles
Panoakea
Coooa
Coffee
Milk
Other
LIST OTtrSH FOODS BATE"
HOON MEAL - Today
Soup
Roast Beef
Steak
Chicken
Roast Pork
Sandwiches
Hamburger
Yeast Rolls
Bread
Butter
Lettuce Salad
Fruit Salad
Peas
Green Beans
Corn
Milk
Coffee
Pop
Ice Cream
Pie
Cold Cereal
Cake
LIST OTKER FOODS EATER
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EVENING MEAL - Today
Soup Yeast Rolls Corn
Roast Beef Bread 11 :
Steak Butter Coffee
Chicken Lettuce Salad
Fruit Salad
Pop
Roast Fork Ice Cream
Sandwiches Peas Pie
Hamburger Green Beans Cake
Cold Cereal
LIST OTHER POODS EATEN
SHACKS - Today
Celery-
Carrots "
Pop
Candy Bar ~
Potato Chips"
LIST OTHER SNACKS EATEN
Pie Hamburger
Cake Pop Corn
Cookies Fruit
Wiener Ioe Cream
Crackers Sucker
t
Sandwiches
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A review of the 4-H foods and nutrition program in Kansas
was undertaken to gain information that may be used to revise the
program. The historical development of the 4-H foods and nutri-
tion program was reviewed briefly in order to understand the
basic philosophy of the program. The data for the present study
were collected from a 2.29 percent random sample (309) of 4-H
club members enrolled in the foods and nutrition program during
1955-56 and from 92.78 percent (90) of the County Home Economics
Agents. Each group completed questionnaire-check lists designed
to gain certain information about the current program.
The ages of the 4-H members in the sample ranged from eight
to 20 years and they lived in rural farm, rural non-farm and
urban communities in all five of the extension geographical dis-
tricts in Kansas. The number of years that the majority of the
participants enrolled for foods and nutrition phases varied ac-
cording to age groups. Members tended to enroll for food prepar-
ation phases in preference to the meal service or food preserva-
tion phases. Although the meal service phases were designed for
the experienced member, less than half of the members in the 15
to 20 age group had carried these phases. There was little in-
terest in the special interest and food preservation phases.
Two-thirds or more of the participants' families produced
vegetables other than potatoes, chickens, eggs, beef and milk;
and preserved vegetables, jams and jellies, meats and fruits.
More of the families canned fruits and vegetables than froze these
foods, whereas families tended to freeze meat.
A large percent of the participants helped with many of the
jobs in their homes related to foods and nutrition. Except for
the preparation and serving of meals, members in all age groups
tended to perform the responsibilities by themselves. Generally
meals were prepared and served with mother by the younger members
and alone by the older members. The data indicated that a high
Deroent of the members knew the right methods for setting the
table and eating certain foods.
Almost all of the members in the sample bought some food.
Canned goods and fresh fruits were purchased by over 92 percent
of the members, whereas between 80 and 90 percent of the members
bought bakery products, candy, meat, pop and dairy products.
Poods were generally purchased by the members from eight to 14
years with mother, whereas the older members bought foods alone
or alone but from mother's list.
The classification of the sample of 4-H foods and nutrition
members by the Wetzel Grid indicated that about 60 percent had an
average physique. Participants tended to have stocky rather than
thin physiques. It appeared that approximately 40 percent of the
group needed help with weight control. Ten percent of the members
were obese, whereas less than one percent were classified as very
thin.
Only 27.25 percent of the participants ate the minimum num-
ber of servings listed for each of the four food groups in the
Daily Pood Plan. Many of the members failed to consume an ade-
quate number of servings from the milk and vegetable-fruit group.
The adequacy of ascorbic acid In the members' diets was not
determined in this study. An adequate breakfast was eaten by
56.81 percent of the members with slightly more than one-fourth
not eating fruit. Prom one to 13 different types of snacks were
consumed during the day. Almost 12 percent of the participants
did not eat any snacks.
A majority of the members were interested in a revised pro-
gram including such topios as: Prepare quick meals, Cook outdoors,
Plan and prepare family meals, Know what foods I should eat, Use
recipes from other countries, Serve family meals and Use teenage
table manners. In contrast, less than 50 percent cheeked an in-
terest in: Buy food at the store, Use homemade mixes, Gain weight
and Lose weight.
The County Home Economics Agents suggested a complete revi-
sion of the food preservation phases and some changes in the food
preparation and meal service phases. The topics suggested by
many of the agents for the revised program included: Knowing
your table manners. Shopping for family food wisely and Eating
well balanoed meals.
